Bon Voyage 2: Chapter 6
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L

URYUNCRABERUDUPERS

QDEL SACCGEEFNDUBEWPOBWM

JHUJEOBHQCPRXCMTGHYYV

TBWRUVEFZGUHTC

ATHPA

J HSM

U

ERPAYUEURTTDDZ

EACSWRNFCURUDOKX

L AEMYV

PROUSTSHUEXVNFDELOUYV

N TEAUDE
UuF GD>O

A

RNTUENRARONR

Y U

RZLNUI BGRUUD I

G AN

JUNERECETTERSU I

P EEGTTLF

S SONEQFLNREYM

K AFUEOBTETLOQETZC

EBUNPO

T

P E R

NQRFAPORA

o
RUDZSOCROPEHL

B OUNR
E

A GNEAUF

GNUNEMOULETEWU

GGTOGI

MENTRLOTCE

OPENUEREHCULP

HLMDNPUNAIL

E F

VALDRAMOHNDU

E

E L EL
N AD

EDNA I

I O N U

EGUMEGSZETHOQTF

UNHUNMORCEAUNONG

G TCMUNL

FOOD
VEAL

BEEF

MEAT
PORK

LAMB
A DISH

TO CUT
A FISH

THYME

TO ADD

A CRAB

A PIECE

TO PEEL

A LEMON
A ROAST

AN HERB
A FRUIT

TO POUR
A GRAPE
TO STIR

PARSLEY
A SAUCE

A MUSSEL
AN ONION

TO GRIND

A RECIPE

BAY LEAVES

A LOBSTER

TO SHRED

A FRYING PAN

BOILING (M)

A VEGETABLE

A REFRIGERATOR (3)

TO COOK SOMETHING

A LEG OF LAMB

LOW TEMPERATURE (ON A STOVE) HIGH TEMPERATURE (ON A

STOVE)
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